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CLAIMS 

1. A method for bactericidal treatmen-^ of bulk food storage 
containers for fresh produce, the method including the step of 
treating a container with eiectrochenryicaliy activated, bactericidal 
aqueous solution. 

2. Fresh produce, characterised in/that it has been treated with 
electrochemically activated, baatericidai aqueous solution during 
storage in a bulk food storaga^container. 

3. A bulk food storage facCility, including a bulk food storage 
container for fresh procjdce, the facility being characterised in 
that it includes means pr producing electrochemically activated, 
bactericidal aqueous Solution for treating an internal surface of 
the contair 



A transporter,_/j:^^ a bulk food storage container for 
transporting fresh produce, the transported being characterised in 
that it is pro^vided with means for producing electrochemically 
activated, bactericidal aqueous solution. 
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5. A method as claimed in claim 1, includind^the step of packing the 
fresh produce in ice in the container, tne ice being characterised 
in that it was made from the el/ctrochemically activated, 
bactericidal aqueous solution. 

6. A bulk food storage facility as daimed 1 claim 3, characterised in 
being provided with means fo/ producing the aqueous solution in 
iced form. 

7. A method as claimed in c^laim 1, wherein the aqueous solution is 
selected from a group consisting of mixed oxidant, anion- 
containing solution /and mixed reductant, cation-containing 
solution. 



8. A method ^9s-ct"^t^ed in claim 7 wherein the solution is produced 
from/an about/^S^io-J 0% aqueous salt solution, electrolysed to 
prodthse. mixeti r4du«ant and mixed oxidant species. 



9. 



A method as claimed in claim 8 wherein the salt solution is sodium 
chloride 6r potassium chloride solution. 




wo 00/24275 



PCT/IB99/01700 



21 



10. A method as claimed in claim 1 wherein the electrochemically 
activated, bactericidal aqueous somtion is anion-containing 
solution is produced by an electrolysis device, having a through 
flow electrochemical cell with two/co-axial cylindrical electrodes, 
with a co-axial diaphragm between the two electrodes so as to 
separate an annular inter-electrode space into a catalytic and an 
analytic chamber. / 

11. A method as claimed in claim 8 wherein the species are labile and 
wherein they, after about 96 hours, disappear with relatively no 
residues being producera. 

12. A method as clajm4d in claim 7 wherein the anion-containing 
solution has a redox potential of between about +450 mV and 
-f 1 200 mV arya a pH of between about 2 and 9. 

13. A method ^sk^aimed in claim 7 wherein the anion-containing 
solution includes mixed oxidant species selected from the group 
consistiri^ of CI0;X10'; HCIO; OH"; HO2* ; H2O2 ; O3; S208^' 
and (XOe^ 
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14. A method as claimed in claim 7 wlierein the cation-containing 
solution has a pH of between about 7 and 13 and a redox 
potential of between about -200 mV and -900 mV, 

15. A method as claimed in claim 7 wherein the cation-containing 
solution includes mixed reciuctant species selected from the group 
consisting of OH'; H3 ;/ O2; H2'; HO2'; HOs" and 02"- 



16. A method /as /cljpimed in claim 1 wherein the physical 
characteristics o^thh anion-containing and the cation-containing 
solution are ayajustable so as to be suitable for the particular 
application. 



